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< Grapes
— Glera
g Production area
Conegliano — Valdobbiadene area
O Vinification
Q Bacio della Luna “Collezione Anniversario” is a
) limited edition produced from our own vineyards in
< Valdobbiadene, Unesco World Heritage.
Carefully selected and manually harvested in small
> boxes, the grapes are softly pressed to obtain the
must.
O A long Charmat method of 9 months with a slow
— fermentation and an extended stay on the lees with
m frequent batonnages.
< Description
(Vo) Elegant and well balanced. A vivid straw yellow
m colour with greenish hints and a fine perlage.
I O Characterized by a delicate bouquet of white flowers,
iy Ll — fresh fruits and bread crust.
‘ > < On the palate it is fragrant, fruity and with pleasant
— E balsamic notes.
Z (7) Th_e: perlage is creamy and velvety with a long savory
Ll finish.
VALDOBBIADENE 2 -
MILLES lzoic'r o] < :I Food pairing . . . . .
2 Ideal accompaniment to exotic cuisine as sushi and
sashimi. Perfect with a medium aged Parmesan
L > cheese and Parma ham appetizers and excellent with
Z OC truffle-based dishes.
()]
O < Serving temperature
-— 8°-10°C
BACIO DELLA LUNA N —
Edlzio;lé Limitata m >< Bottle
v — Ll Bacio della Luna Quercia
o . —_— — 8 Analytical information:
.&(\\ = V}é DE NCORINS O @) élcogmi 11% stl. y
g < DM o O esidual sugar: 15 g
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